A-0062
Total Pages : 4 Roll NO. ..ooovviiii,

MAHS-08
M.A. HOME SCIENCE (MAHYS)

(Food Service Management)

(T QAT Yaree)
2nd Semester Examination, Session December 2024

Time : 2:00 Hrs. Max. Marks : 70

Note :— This paper is of Seventy (70) marks divided into
Two (02) Sections ‘A’ and ‘B’. Attempt the
questions contained in these Sections according
to the detailed instructions given therein.
Candidates should limit their answers to the
guestions on the given answer sheet. NoO
additional (B) answer sheet will be issued.
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Section-A
(@Us—h)
Long Answer Type Questions
(&rd ST W) 2x19=38

Note :— Section ‘A’ contains Five (05) Long-answer
type questions of Nineteen (19) marks each.
Learners are required to answer any two (02)
questions only.
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1. Discuss about the importance of food service
establishment or food service unit ? Highlight the

factors affecting the development of food service.
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2. Define recipe standardization and explain in detail

the steps of recipe standardization.
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3. Describe in detail various methods of cooking food.
e T @t fafa= fafesi @1 fowar & auiA sifew)
4. What are the ways to shop for food ? Explain in detail.
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5. Introduce food equipment. Specify the type of
equipment.
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Section-B
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Short Answer Type Questions
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Note :— Section ‘B’ contains Eight (08) Short-answer type
questions of Eight (08) marks each. Learners are
required to answer any four (04) questions only.
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What are the factors affecting the value of food items ?
T YTt o e hl GHIfOd i alel R HhiF-hiA &
g2

Discuss the preparations before cooking food.
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What are the various stages of management ? Briefly
explain.
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What do you understand by budget ? Prepare a budget
for a food service centre.
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Comment on safety in a food unit.
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How many types of leadership styles are there ?
T et fha TR T Bt T 2

Explain the steps in the quality control process
T[orer TS fshan & =RUll Sl SREAT Hifeld |

Provide complete information about clean food

operations.
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